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/    Oy-^-^    PICKLES  AlID  KELISKES  i  RECEIV 


\" 

'^©serv^  All  the  vegetable  pickles  in  these  recipes  are  prepare'd  from  "brined  vege-f 
tables  unless  a  statement  to  the  contrary  is  made.  The  direct ia^i.^^^?]i^  i|?wEarm-» 
er's  Bulletin  Ko.  1438  are  followed.  The  directions  for  brining  cucumbers  are  I 
found  on  pages  5-7,  for  preparing  dill  pickles  on  pages  8~1Q .  -tak4n|g;--yi^<'»t;y4^---nj--GJ 
cautions  in  the  latter  case  to  add  the  vinegar.  A  general  statement  on  the  salting 
of  other  vegetables  will  be  found  in  this  bulletin  on  page  11.  Special  directions 
used  in  this  laboratory  for  preparing  certain  of  these  have  been  included. 


CUCUI-.IBERS 

Method  of  Extracting  Salt  from  Brined  Cucumbers 

Prepare  cold  water  and  vinegar  in  equal  proportions  to  cover  the  cucumbers. 
Allow  the  cucumbers  to  stand  from  tv/enty-four  to  forty-eight  hours  until  sufficient 
salt  has  been  removed.     This  will  give  a  crisp  cucumber.     Prepare  as  desired  in  var- 
ious kinds  of  pickle  or  a,s  sour  pickle,  sv;eet  pickle,  chov/chov/,  or  in  ariy  other  way 
that  cucumbers  are  used. 


DILL  PICKLES 

2  gallons  water 

2  ounces  mixed  pickle  spices 

Fresh  or  dried  dill 
o 

c/f  The  cucumbers  should  be  fresh  picked,  of  uniform  size  and  free  from  blem- 

cj5        ish.    Wash  them  v/ell  and  drain.     Into  a  four  or  five  gallon  crock  place  a  layer  of 
lJ        dill  and  spice.    Fill  the  jar  with  the  cucumbers  to  v;ithin  4  or  5  inches  of  the 
top.     Prepare  the  above  ingredients  and  pour  the  mixture  over  the  cucumbers. 
Place  a,  layer  of  dill  and  green  grape  or  cabbage  leaves  over  the  top  as  those  help 
to  green  the  pickles.    Cover  with  a  heavy  pla^e  and  wei^t  it  dov;n  to  hold  the  cu- 
cumbers under  the  brine.    The  brine  should  barely  cover  the  pickle  for  as  the 
liquid  is  drawn  from  the  cucumbers  it  will  bo  very  likely  to  run  over  the  sides, 
if  too  full  at  first.     The  scum  which  forms  over  the  cucumbers  should  be  removed 
each  day.    Keep  the  cucumbers  at  an  even  temperature  (86°  F.  )  and  in  tv/o  v/eeks 
they  will  be  ready  to  use.    The  cucumbers  should  be  of  pleasing  dill  flavor,  clear 
throughout  with  no  \/hite  spots  v/hen  cut,  and  crisp. 


30  to  35  large  cucumbers 
1  pint  vinegar 
1  Dound  salt 


BE  DIED  CAULIFLOw'EP 

Select  firm  white  heads  of  cauliflower.     Break  it  into  sections  and  let  it 
stand  in  cold  water  for  one  hour.     Prepare  a  40*^  or  a  10  per  cent  brine  and  drop 
into  it  the  sections  of  cauliflower.    Weight  it  down  so  that  each  piece  will  be 
under  the  brine.    Keep  the  brine  at  the  proper  degree  of  concentration  by  using 
the  salinometer  and  adding  salt  to  keep  it  at  the  proper  point.     Remove  the  scum 
each  day.     In  about  three  weeks  the  cauliflower  is  ready  to  use  after  freshening, 
in  mixed  pickle,  mustard  pickle,  or  chowchow.    Use  the  same  method  of  extracting 
salt  as  in  green  tomatoes. 
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[Z]  BHETEB  STRUTa  33A1IS 

Scljct  whitG  or  groon  stringloss  bcc.ns,  and  ronovo  the  tip  from  or.ch 
Gild.    Wash  the  "beans  v/oll  c^nd  place  them  in  a  10  per  cent  or  40'-'  l)rine.     Add  salt 
each  day  "ontil  the  reading  docs  not  change.    V.lion  the  hrinc  is  constant,  store  the 
"beans  in  glass  jars  or  carthenv.T.re  containers,  making  a  close  seal  of  paraffin. 
After  the  jars  are  sealed  do  not  move  then  for  the  liquid  will  loosen  the  seal. 

The  "beans  can  be  freshened  v;hen  needed  for  pichles  or  can  be  used  for 
the  table.    The  cold  water  method  for  freshening  can  be  used  or  the  beans  placed 
in  cold  water  three  times  the  volui^:ie  of  the  beans  and  brought  to  simmering  point 
:jid  kept  there  for  twenty  minutes  and  then  allowed  to  cool  in  the  water.  Place 
in  fresh  v/ater  for      few  minutes  and  the  salt  is  sufficiently  extracted  and  the 
•jcans  are  ready  for  use. 


GESEII  TQLIilTOSS 

The  tomatoes  should  be  firm  and  of  miiforrri  size.     Prepare  by  v/ash- 
ing  thoroughly,  and  placin{i;  them  in  a  large  stone  crock.    Prepare  a  brine  of  40° 
or  10  per  cent  raid  pour  this  over  the  tomr.tocs.    "v/eight  it  dov/n  and  keep  the  tom-a- 
toos  v/oll  under  the  brine.    The  brine  mast  be  tested  each  day  rjid  kept  at  the 
proper  degree,  for  if  this  is  not  done  the  tomatoes  '.vill  become  soft.    The  scum 

^  mst  also  be  removed  each  day. 

cn 

Freshening  the  Toma-toes 

CVl 

The  salt  v/ill  be  extracted  Kiuch  quicker  if  the  tomatoes  are  sliced 
rD    carefully  and  placed  in  cold  water.    The  salt  hardens  the  tissues  of  the  outer 
.skin  and  the  salt  will  not  be  drawn  cut  of  the  tomatoes  if  they  are  left  whole. 
Sufficient  salt  is  generally  drawn  cut  by  standing  overnight  in  cold  w.ater  three 
times  the  volume  of  the  tomatoes.     If  nocessar^r,  this  can  be  repeated  until  the 
tomatoes  are  sufficiently  freshened.     All  salt  mast  not  be  removed,  for  the  salt 
helps  preserve  them  as  v/ell  as  to  give  flavor. 


BRIl"[aD  OUIOITS 

Small  white  onions  are  generally  used  for  pickling.    Remove  the  thin 
skin  and  wash  them  well.     Plr.ce  the  onions  in  a  stone  crock  and  cover  them  with 
an  80°  brine  —  one  pint  of  salt  to  4  pints  of  water.     A  salinometer  will  be 
necessar^,^  to  test  the  brine  each  day  and  keep  it  at  the  proper  degree  brine.  In 
three  weeks  the  onions  are  rcad;^^  to  use.    They  are  freshened  the  same  as  the 
•jther  vegetables.     They  may  be  sliced  as  the  tomOvtoes  were  or  left  whole  v/hen 
drav.'ing  out  the  salt , 

PICICLSD  OlIIOITS 

Heat  a  well  flavored  vinegar  with  a  small  amount  of  sugar  ( 1  or  2 
tablespoons  to  a  pint  of  vinegar)  if  desired.    Fill  a,  sterilized  jar  v/ith  the 
freshened  whole  onions  and  cover  them  with  the  hot  vinegar.     Add  two  or  three 
hot  peppers,  and  1  teaspoon  of  mustard,  celer;;,-  seed, or  both,  to  the  quart  jar. 
Seal  at  once,  label,  and  store  in  a  cool  place.    The  very  small  onions  are  best 
for  pickling. 


(3)  STUPFIirO  CUaUlILSR  PICKLES 

(^Incunt  for  t\;.:'lvo  l^rgo  dill  pickles) 

1  cup  cr.ulif lower  2  scur  cucurAlDGr  pickles 
cup  sv/eot  red  peppers  -g-  cup  onions 

2  [^TQCYi  peppers  2  tea^spoons  celery  seed 

1  cup  string  iDer.na  1  ter.spoon  i;.ustr.rd  seed 

The  abcve  vecet-^.lDlQs  r-hould  have  heen  prepared  "by  the  "long  hrined  method" 
30  mst  he  freshened  hy  oeing  sonked  in  enough  cold  wc.tor  to  cover  (  chrjiging  the 
water  if  necessary)  for  12  to  24-  hours,  cxtr^^-cting  sufficient  salt  to  mke  pala- 
table.   Drain  the  vegetables  after  freshening  and  chop  then  very  fine.    Drain  a 
second  tine  and  add  the  seasoning.     Cut  the  dill  pickleu  on  one  side,  remove  the 
centers,  chop,  drain,  and  add  to  the  chopped  vegetables.    Fill  the  hollow  shells 
vith  the  mixture,  press  the  pickles  to5;cther  -and  sew  the  cut  side.     Place  in  a 
-  Jirtainer  which  can  be  sealed,  add -g-  cup  of  vinegar  and  sufficient  dill  liquor  to 
cjvcr  the  pickles  v/ell.     Prepare  the  spice  maxtvire  below,  mix  well,  and  add  4 
tablespoons  ( 1-J-  ounces)  to  a  2-quart  jar  of  pickles.     Seal  tightly  and  store  in  a 
cocl  place. 

Spice  fixture 

2  tablespoons  yellow  nmstard  seed  1  t.ablespoon  mace 

1  tablespoon  v/hole  black  pepper  2  taclospoons  grated  horseradish 

1  tablespoon  v^.olo  allspice  1  tablespoon  celery  seed 

1  tablespoon  whole  cloves  1  taolospocn  chopped  garlic 

1  inch  piece  gingcrroot  4  dried  red  pep]pers 


SXr^lK'  illXED  PICKLE 

2  pints  sliced  cucuiabers  1  pint  crulif lower , cut  in  sections 
1  pint  sliced  onions                                                   1  pint  sliced  green  tom-atoes 

1  pint  string  beans,  cut  1  pint  cut  green  peppers 

-g-  pint  cr'at ,  sweet,  rod  peppers 

Prepare  the  vogctovbles  by  the  "long  brined  m.ethod"  and  freshen  them  ac- 
cording to  us^ual  method.     Then  mix  those  vegetables  and  po-ur  over  them  the  fol- 
lowing seasoned  vinegar, 

S ea  s  oncd  ^/"inogar 

3  cups  vinegar  1  tablespoon  i.iustard  seed 
1  cru.p  water  2  hot  rud  peppers 

cups  sugar  -|-  ounce  spice  raxture  No.  2 

1  tablespoon  celery  seed 

Mix  and  bring  to  the  boiling  point  :md  pour  while  boiling  hot  over  the 
vegetables.     Seal  in  sterile,  airtight  jars  and  store  in  a  cool  place. 

Spice  :iixture  ITo,  2 

5  tablespoons  allspice  6  dried  red  peppers 

^  cup  coriander  6  bay  leaves 

^  cup  yellow  mustard  seed 


llix  well  and  use  as  stated  above. 


(4) 

2  quarts  sliced  cuctunTjcrs 
1  qur.rt  string'  'bGr.ns,  cut  in 

-J--iiich  slices 
1  quart  green  peppers,  cut 


mST.lRD  PICKLE 


1  qur.rt  onions,  quartered 
1  quart  cauliflower,  cut  in 

snail  sections 
1  cup  cut  sweet  red  peppers 


Use  in  these  pickle  orined  ve{^:Gta'bles  (10,3  salt},  freshened  "by  usual 
method  to  renove  the  excess  of  salt. 

Ivfastard  IJlxture 

2  quarts  vinegar  2/3  gap  ground  mustard 

li"  cup  sugar  1  tahlcspoon  tumeric 

Ig-  cups  flour 

Mix  the  dry  ingredients  and  add  sufficient  cold  vinegar  to  make  a  smooth 
;:iaste.     Heat  the  remaining  vinegar  and  add  to  the  cold  mixture.     Cook  until 
thickened.     Pour  over  the  cut  vegetables  while  it  is  hot.     Let  stand  overnight /in 
?terilized  jars.    This  amount  makes  ahout  five  quarts  of  pickle.  (and  seal 


CHILI  SAUCE 


5  quarts  chopx^ed  ripe  tomatoes 
2  cups  chopped  red  pepper 

2  cups  chopped  green  pepper 

cups  chopped  onions 

3  tahlesi^oons  salt 


1  cup  sugar 

3  cups  vinegar 

1  teaspoon  cloves,  ground 

1  teaspoon  allspice,  ground 

1  teaspoon  cinnamon,  ground 


Combine  the  chopped  vegetables,  the  salt,  and  sugar  and  simmer  this  mix 
ture  until  it  begins  to  thicken.    Then  add  the  vinegar  and  spices  and  cook  the 
mixture  down  until  it  becomes  a  thick  sauce.     Pour  into  hot  sterilized  jars  and 
seal.     Or  bottle  the  sauce  roid  seal  v/ith  wax.    This  recipe  yields  about  three 
quarts  of  sauce. 


Y/ATEKvIELON  PICKLE 

2  pounds  watermelon  1  cup  v/ater 

Liraewater  made  from  1  quart  v;ater  5  cups  stigar 

and  5.6  grams  or  1  tablespoon  lime  1  tablespoon  allspice 

4  cups  vinegar  1  tablespoon  cloves 

6  small  pieces  stick  cinna.mon 

Pare  and  remove  all  green  and  pinl^  portions  from  watermelon  rind.     Cut  it 
in  the  desired  shape  or  size,  and  soak  for  two  and  one-half  hours  in  the  lime- 
water.    Drain  the  watermelon  and  place  it  in  fresh  v/ater  to  cover  well,  and  cook 
for  one  and  one-half  hours  or  until  tender.     Lot  the  waterm>elon  stand  overnight 
in  the  v/ater.    Llake  a  sirup  of  the  4  cups  of  vinegar,  1  cup  water,  sugar,  and 
spice.    Allow  the  sirup  to  come  to  the  boiling  point,  add  the  drained  v/atermelon 
and  boil  gently  for  two  hours  or  until  the  sirup  is  fairly  thick.     Seal  and  store, 
If  desired  some  of  the  pieces  of  watermelon  may  be  placed  on  waxed  paper  and  al- 
lov/od  to  dry  out,  turning  every  day  or  tv/o  until  dry  enough  to  store.    This  melon 
cixn  be  used  in  place  of  citron  in  cakes  and  x^u-ddings,  and  may  be  dixDX^Gd  in  choco- 
late or  covered  v/ith  fondant. 


-^5]  PICKLED  CHERRIES 

■  JJash  and  pit  lar^^c  scur,  red  cherries.    To  the  desired 'acouiit  of 
cherries  add  three-fourths  of  their  weiglit  or  noasure  of  sugar.     SprirJ^le  the 
sugar  over  the  fruit  in  layers  and  let  tliem  stand  overnij^ht.     In  the  oornin^  stir 
until  the  sii/^ar  is  dissolved,  drain,  cjrA  then  press  the  Juice  v/ell  from  the  cher- 
ries.    Tio  a  sr.Lall  quantity  of  whole  cloves,  cinnar.iffin,  and  allspice  in  a  loose 
cheesecloth  hag,  drop  this  into  the  juice,  and  Doil  it  do\m  rapidly  until  it  is 
three-fourths  of  the  original  quantity.    \/hile  the  sirup  is  hot  pour  it  over  the 
drained  cherries,  and  add  2  tablespoons  of  v/ell-f lavorod  vinegar  to  each  pint  of 
fruit  and  sirup  and  nix  v/cll.     Let  stc.nd  overni;;;^t,  reheat  to  the  "boiling  point, 
and  store  in  sterilized  pint  jars.     Let  the  cherries  stand  ah  out  two  v/eeks  to  "be- 
cone  v;ell  "blended  heforc  using. 


APPLE  CIIUTITEY 


3  lemons 

3  quarts  chopjjed  apples 

1  Guart  hrovm  suga,r 

1  quart  cider  vinegar 

1  quart  dates,   stoned  and  chopped 

1  pint  tarragon  vinegar 

2  pounds  sultana  raisins 


1  ta"blespoon  ground  ginger 
1  teaspoon  paprika 

1  teaspoon  salt 

2  chili  peppers 
1  onion  chopped 
Garlic 

E  snail  cloves 


Wash,  pare,  and  core  the  apples.     Chop  then  v/ith  the  lenons  as  the 
acid  will  help  to  keex)  the  apples  from  turning  dark.     Remove  the  seeds  from  the 
chili  peppers.    Ilix  all  the  ingredients..    Boil  gently  until  the  apples  are  soft 
and  stir  the  mixture  occasionally  with  a  fork.    5:ttle  the  chutney  while  hot  and 
seal. 


PICKLED  PE;.CHES 

8  pounds  peaches  2  quarts  vinegar 

4  pounds  sugar  '  8  E-inch  pieces  stick  cinnamon 

cloves 

Select  firm  white  peaches  either  free  or  cling  stone,    \7ash  then  well, 
and  remove  the  thin  skin  with  a  sharp  laiife.     Cook  the  vinegar,  cinnamon,  and 
sugar  together  for  ten  minutes  or  until  a  fairly  thick  sirup  is  formed.    Add  the 
fruit,  after  placing  4  cloves  in  each  per.ch.    Allov;  the  peaches  to  cook  gently  un- 
til tender,  "out  not  broken.    Remove  then  from  the  sirup  and  then  cook  the  sirap 
rapidly  until  thick.    Pour  over  the  fruit  and  let  st.^jid  overnight.    Brain  and  cook 
the  sirup  a  second  time.    Fill  sterilized  jars  with  the  peaches  and  cover  them  with 
the  hot  sirup.     Seal,  lahel,  and  store  in  a  cool  place,     iillov;  the  peaches  to 
stand  several  weeks  to  develop  flavor  hefcre  serving. 


CHOW  CKOY/ 

2  cups  onions  (small  \^/hito)  5  teaspoons  celery  seed 

2  cups  cauliflower,  in  «mll  sections  4  teaspoons  mustard  seed 
4  cups  string  heans,  cut  6  teaspoons  horseradish 
12  green  pepx^ers,  medium  size                          •  1  cup  sugar 

1  red  pepper  2  cups  cider  vinegar 

The  a"bove  vegetables  are  all  prepared  hy  the  long  hrining  method  and 
freshened  by  standing  in  cold  water  to  cover  from  twelve  to  twenty-four  hours,  de- 
pending upon  the  amount  of  salt  extracted.     Some  salt  mast  be  allov/ed  to  remain  in 
the  vegetables.    After  they  are  freshened,  they  are  drained,  mixed  and  chopped  to- 
gether.    Heat  the  spices,  vinegar,  and  sugar  to  the  boiling  point  and  then  mix  v/ith 
the  vegetables.     Stir  until  well  blended  and  let  stand  overnight.     In  the  morning 
stir  well  and  pr.ck  in  sterilized  jars.    Seal  and  store  in  a  cool  place.  Process- 
ing will  help  to  keep  the  pickles  but  will  soften  the  texture.    This  amount  yields 

3  quarts. 
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